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Schools  with  freezing  facilities  or  with  easy  access  to  a  frozen  food  locker 
plant  may  want  to  freeze,  for  later  use,  some  of  the  sweetpotatoes  now  being 
offered  to  school  lunch  programs  by  the  U.S.  Department  of  Agriculture. 
Sweetpotatoes  can  be  frozen  readily  in  any  of  the  freezers  commonly  used  in 
schools,  provided  the  temperature  can  be  maintained  at  0°  F,  or  below.  The 
sweetpotatoes  when  partially  oooked  may  be  packed  whole  or  sliced,  with  or 
without  granulated  or  brown  sugar,  or  sirup.  When  fully  cooked,  they  may  be 
mashed  and  packed  with  or  without  sugar. 

Types  of  Containers  to  Use 

Any  rigid  moisture -vapor-proof  container  with  tight-fitting  lid  may  be  used  to 
package  sweetpotatoes.  Such  containers  may  be  of  aluminum,  glass,  plastic, 
tin,  or  heavily  waxed  cardboard.  Rigid  containers  that  are  flat  on  both  top 
and  bottom  stack  well  in  a  freezer.  Those  with  sides  that  are  straight  from 
bottom  to  top,  or  that  flare  out,  permit  easy  removal  of  the  sweetpotatoes 
when  partially  thawed.  Containers  ranging  in  size  from  1  pint  to  2  quarts 
are  best  to  use.  Larger  containers  are  not  satisfactory  for  freezing  in  the 
small  freezers  commonly  found  in  schools,  because  of  the  slowness  of  freezing. 
Cottage  cheese  cartons  and  milk  cartons  should  not  be  used  for  freezing. 

To  Freeze  Sweetpotatoes 

1.  Sort  sweetpotatoes  according  to  size,  so  they  will  cook  evenly. 

2.  Wash  and  trim. 

3.  Cook  in  water,  in  steam,  in  a  pressure  cooker,  or  in  the  oven.  Sweet- 
potatoes that  are  to  be  frozen  whole,  in  halves  or  in  slices  should  be 
cooked  until  almost  tender.  Sweetpotatoes  that  are  to  be  mashed  before 
freezing  should  be  fully  cooked. 

lu  When  cooked  to  proper  stage  of  doneness,  remove  sweetpotatoes  from  cooking 
container  immediately  and  cool  to  room  temperature.  Use  a  fan  to  speed 
the  cooling. 

J>.  Peel  and  cut  in  halves  or  slices,  or  mash  as  desired.  Small  sweetpotatoes 
may  be  left  whole. 
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6.  To  prevent  darkening,  dip  whole  sweetpotatoes  or  slices  for  5  seconds  in  a 
solution  containing  1  tablespoon  citric  acid  or  1/2  cup  lemon  juice  to  1 
quart  of  water.  To  keep  mashed  sweetpotatoes  from  darkening,  mix  2 
tablespoons  orange  or  lemon  juice  with  each  quart  of  mashed  sweetpotatoes. 

7.  Pack  sweetpotatoes  into  containers,  leaving  about  1/2  inch  head  space. 
Food  expands  as  it  freezes  and  may  push  off  the  cover  if  ample  head  space 
is  not  provided  for  expansion. 

8.  Seal  promptly  and  place  in  refrigerator  until  all  sweetpotatoes  to  be 
frozen  at  one  time  are  ready. 

9.  Transfer  chilled  containers  of  sweetpotatoes  to  school  freezer  or  carry 
them  in  an  insulated  box  or  bag  to  the  locker  plant. 

lO.Freeze  at  0°  F.  or  below.  When  freezing  sweetpotatoes  in  a  school  freezer, 
never  attempt  to  freeze  more  than  one-tenth  of  the  capacity  of  the  freezer 
in  any  2ii-hour  period.  For  example,  a  15  or  16  cubic  foot  box  holding  500 
to  600  pounds  of  frozen  foods  should  not  be  used  for  freezing  more  than  50 
or  60  pounds  of  packaged  food  at  one  time. 

The  packages  should  be  placed  in  the  freezing  compartment,  when  one  is 
provided,  or  against  the  refrigerated  surface  of  food  freezers  that  do  not 
have  a  freezing  compartment.  Space  should  be  left  between  {packages  to 
allow  for  circulation  of  air.  After  the  sweetpotatoes  are  frozen,  they 
should  be  stacked  in  one  end  of  the  box  so  more  packages  can  be  frozen. 
Schools  freezing  large  quantities  of  sweetpotatoes  may  need  to  have  the 
freezing  done  at  a  locker  plant. 

Variation  1  —  Roll  partially  cooked  whole  sweetpotatoes  or  slices  in  sugar, 
either  granulated  or  brown.  Pack  into  containers,  leaving  1/2  inch  head  space. 
Seal  and  freeze  promptly  at  0°  F.  or  below. 

Variation  2  —  Pack  whole  or  sliced  partially  cooked  sweetpotatoes  in  sirup 
made  of  equal  parts  by  measure  of  sugar  and  water.  Pack  the  sweetpotatoes  in 
containers  and  cover  with  the  cold  sirup,  allowing  sufficient  head  space  for 
expansion  during  freezing.  For  tall,  straight  or  slightly  flared  containers, 
1/2  inch  of  head  space  is  generally  recommended  for  pints,  1  inch  for  quarts, 
and  1-1/2  inch  for  2  quarts.  Low,  broad  containers  need  only  about  half  as 
much  head  space.  Seal  and  freeze  at  0°  F.  or  below* 

Suggestions  for  Using  Frozen  Sweetpotatoes 

Thaw  frozen  whole  or  sliced  sweetpotatoes  enough  so  that  they  can  be  separated 
easily.  Prepare  in  same  manner  as  freshly  cooked  sweetpotatoes.  Two  good 
ways  of  using  sweetpotatoes  are  given  in  USDA's  recipe  card  file  PA-271, 
"Recipes— Type  A  School  Lunches"  (see  cards  J-9,  Glazed  Sweetpotatoes;  and 
J-18,  Sweetpotatoes  and  Apples.)  When  using  these  recipes  allow  additional 
cooking  time  to  thoroughly  heat  the  sweetpotatoes.  Make  allowances  also  for 
sugar  or  sirup  that  may  have  been  added  to  the  product  before  freezing. 

When  using  frozen  mashed  sveetpotatoes,  thaw  them  completely.  To  prepare  in 
casserole,  add  grated  orange  rind  and  butter  for  seasoning.  Top  with  marsh- 
mallows  and  bake  in  350°  F.  oven  until  sveetpotatoes  are  veil  heated  and  the 
marshmallows  are  browned.  Or  put  sweetpotatoes  in  pan  and  top  with  partially 
cooked  sausage  links.  Bake  in  350°  F.  oven  until  sausages  are  well  browned. 
Or  use  in  making  sweetpotato  pie. 
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